


TO START

Coffin Bay Oysters pomegranate dressing or natural (cr,on) Tea / 32 half doz / 60 dozen

ANTIPASTI

Wood-Fired Bread sea salt, extra virgin olive oil )

House-Made Focaccia grape tomatoes, extra virgin olive oil ve)

Marinated Olives chilli, orange, rosemary (v, 7, 0F)

Burrata pistachio pesto, grilled sourdough

Salmon Crudo blood orange, mammoth olives (s, oF

Melanzane Arrosto charred eggplant, stracciatella, toasted buckwheat, hat honey, lemon ()
Suppli (3pcs) Roman-style arancini, spicy sausage, arrabbiata, saffron aioli, parmigiano
Prosciutto di San Daniele DOP (18 Month)

Rosa’s Antipasto Misto (2pp) focaccia, olives, burrata, prosciutto, salmon crudo

PASTA

Gnocchi ai Funghi wild mushrooms, porcini butter, thyme, parmigiano, roasted hazelnuts v)
Mafalda ai Gamberi prawns, grape tomatoes, preserved lemon, chilli, lobster bisque
Pappardelle al Ragu di Manzo slow-braised beef ragu, red wine, parmigiano, basil

Fregola e Salsiccia Sardinian fregola, Italian sausage, cannellini beans, pancetta broth, tomato, parsley, parmigiano

FROM THE JOSPER - Flame Grilled in our Charcoal Oven

Polpo Arrosto charred octopus, smoked pumpkin crema, olive & tomato salsa, citrus olive oil (. or)
Charcoal-Roasted Split King Prawns (2pcs) oregano, chilli, burnt butter (sr

Pollo al Mattone charred Bannockburn free-range half chicken, nduja butter, gremolata ()
Pure Angus Scotch Fillet MBS3+ (250g) red wine jus ()

SECONDI

Snapper al Cartoccio arrabbiata, fennel, olives, anchovies, fregola sarda (o)

Veal Cotoletta crumbed veal on the bone, parmigiana reggiana, crispy sage

SIDES

Insalata di Cavolo shaved cabbage, aged balsamic, extra virgin olive oil, parmigiano, toasted walnuts (v, r)
Smashed Chat Potatoes rosemary, extra virgin olive oil (6,6, or)
Chargrilled Asparagus toasted almonds, lemon (v, 6r, o)

Shoestring Chips garlic aioli

Dietary requirements can be accommodated upon request.
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